The relationship between yeast population and volatile components including alcohols, esters and aldehydes prouced in fermenting must and aged wine was investigated by using gas chromatography for the quality control of wine making.
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Gas chromatographic analysis using 10% polyethyleneglycol 20 M proved that the volatile components in grape juice were ethyl alcohol (400.3 ppm) and trace quantity (less than 1 ppm) of n-propyl alcohol, isobutyl alcohol and furfural.
On the other hand, those found in the fermenting must were ethyl alcohol (4721. Table   1 Operating condition for gas chromatography Table 2 General analytical values of grape juice and wines 
